Lysozyme was glycosylated with dextran by the Maillard reaction in a controlled dry-heating state. The lysozyme activity and antimicrobial effects on the Gram-negative bacteria were observed in the glycosylated lysozyme (gLz) . In this research, the actual efficiencies of gLz as a food preservation were investigated. The addition of gLz inhibited the growth of E. coli in the cottage cheese. These effects were also found in the Edam and Ricottone type cheese without inhibition of their ripenings. These result could suggest the promising possibilities of gLz as the food preservative.
poisoning bacteria in such animal derived foods, the applications of lysozymen as the food preservative should be realize.
In this research, the glycosylated lysozyme (gLz)
were prepared based on the method of KATO and NAKAMURA9) and NAKAMURA et all6) . As the first step, the lysozyme activities, stabilities against pH, heat tolerances, emulsifying properties, and antimicrobial activities against Escherichia coli and Salmonella Typhimurium of gLz were examined. Then, the influences on the natural cheese were determined as the actual applications of gLz. We expect that this research could be the applied for further studies on food preservations. Hen-egg white lysozyme (M.W. 14, 300 ) and dextran (M.W. 9, 500) were purchased from Amersham Pharmacia Biotech (Uppsala, Sweden) . Micrococcus luteus (ML) cell was from Seikagakukogyo Co., Ltd. (Tokyo Japan) . All other chemical reagents used were commercial products of the highest grade available. 
SDS-PAGE
The SDS-slab polyacrylamide gel electrophoresis (SDS-PAGE)11)was done by using 12% acrylamide separating gel and 5 % acrylamide stacking gel, containing 0.1% SDS Electrophoresis was done at constant current of 5mA using electrophoretic buffer of Tris-HC1 buffer (pH 8.3) containing 0. 1% SDS. The gel sheet was stained with Coomassie brilliant blue G
. Lysozyme activity
The lysozyme activities in gLz was determined as follows ;
(1) Relative lysozyme activity The lysozyme activity in gLz was estimated by the decrease in the turbidity of ML cell suspensions'. The method for the lytic assay using ML cells was employed the description of Seikagakukogyo Co., Ltd. (Tokyo Japan) . The relative lysozyme activity was expressed as follows ;
Relative lysozyme activity = (LAgLz) / (LAn) 
